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ABSTRACT: 

PURPOSE: To obtain an inexpensive lipid metabolism improver from rice having 
safety, stable supply of raw materials, applicable in a wide field, having complete 
safety even by daily use. 

CONSTITUTION: This lipid metabolism improver prepared from rice comprises the 
followings or a composition containing the followings, (1) ground rice or ground 
germinated rice, (2) an extract of rice or germinated rice, (3) a substance 
obtained by decomposing a hydrolyzate or rice or germinated rice with an enzyme or 
treating the hydrolyzate with KOJI (malted rice) , (4) in extracting rice or 
germinated rice, a substance obtained by decomposing the resultant substance with 
an enzyme or treating with KOJI before, during or after the extraction or (5) a 
substance obtained by subjecting a substance prepared by decomposing the extract of 
rice or germinated rice with an enzyme or treating with KOJI to alcohol 
fermentation or organic acid fermentation. 
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ABSTRACT : 

PURPOSE: To obtain an inexpensive lipid metabolism improver from rice having 
safety, stable supply of raw materials, applicable in a wide field, having complete 
safety even by daily use. 

CONSTITUTION: This lipid metabolism improver prepared from rice comprises the 
followings or a composition containing the followings, (1) ground rice or ground 
germinated rice, (2) an extract of rice or germinated rice, (3) a substance 
obtained by decomposing a hydrolyzate or rice or germinated rice with an enzyme or 
treating the hydrolyzate with KOJI (malted rice) , (4) in extracting rice or 
germinated rice, a substance obtained by decomposing the resultant substance with 
an enzyme or treating with KOJI before, during or after the extraction or (5) a 
substance obtained by subjecting a substance prepared by decomposing the extract of 
rice or germinated rice with an enzyme or treating with KOJI to alcohol 
fermentation or organic acid fermentation. 
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ABSTRACTED -PUB -NO: JP 07165595A 
BASIC -ABSTRACT: 

Improving agents for lipid metabolism comprise or contain the powder of whole r ice 
or germi nat ing rice are new. 

Also claimed are improving agents for lipid metabolism comprising or contg. the 
extract of rice grain or germi na t ing rice; or the reactant prepd. by reacting a 
hydrolysate of rice or germinating ric e with an enzyme or ko j i (malted rice) . In 
the prepn. of the powder, whole rice or germinating rice is milled. 

USE/ADVANTAGE - The improving agents for lipid metabolism are used as 
therapeuticals for blood vessel troubles, dementia, or obesity. The improving 
agents for lipid metabolism can be used for long with no side-effects, prepd. in 
low-cost . 

In an example, germ whole rice (10 kg) was added to water of 25 deg.C for 3 days, 
washed with water, dried at 50 deg.C for 24 hrs . and milled to give the rice powder 
(900g) . E.g. 2: Unpolished whole rice was milled to form rice powder (500g) . Water 
(1500 ml) was added to the rice powder, treated by hydrochloric acid for control of 
pH, and left for 10 days. The reactant was filtered to obtain a supernatant (1200 



http://westbrs:9000/bin/gate.exe?f=DOCl&state=a^90v.24J4&ESNAME=FULL&p_^ 8/5/04 



Record Display Fonn 



Page 2 of 2 



. ml) . 

CHOSEN-DRAWING: Dwg.O/O 

TITLE-TERMS: IMPROVE AGENT LIPID METABOLISM COMPRISE POWDER WHOLE RICE GERMINATE 
RICE BLOOD VESSEL TREAT 

DERWENT-CLASS : B04 

CPI-CODES: B04-A10G; B14-E12; B14-F02; B14-J01A4; 
CHEMICAL-CODES : 

Chemical Indexing Ml *01* 
Fragmentation Code 

M423 M781 M903 P448 P520 P731 P814 R036 V400 V406 
SECONDARY-ACC-NO : 

CPI Secondary Accession Numbers: C1995-118794 



http://westbrs:9000^in/gate.exe?f-DOCl&state=aQ)90v.24.14&ESNAME-FULL&^^ 8/5/04 



(19)0*iH*fFJl' (JP) 02) ^ ^ if^ 5^ ^ ^ (A) (ll)»WttlH4iH}#^ 

#IS¥7- 165595 

(43)iiBIJB 7 ^(1995) 6^273 







T? T 




A 6 1 K 35/78 


ADN U 8217-4C 












5 FD 6 M) 




iR]BT5-342248 


(71)fflKA 


591002795 










(22)mMB 


¥^5^(1993)12^150 




mmmm^mnims- 1 






(72)38W# 










#Jl|»ilt«IP^*«T2212 






(74) A 


^m± fit* S (^1.2«) 



(54) mmom: mi,mmmikm 



(57) 



1 

^wttttjfi, mmtrnttzimmmm-^m^ 

iimm5] ::¥itfzii?hw^^tfz^comti!,mhh^A± 
mmMutzumum $ ^fz ij coiz . T;^^-;^^s^ 

[00 0 1] 

tLfzmnmiSLmmx'hi. 

[0002] 

:ft>ai3^ff "cii*i^tciiKf<;fii5!)m*^3^ I. ; t ^^m^^ 
Mztc-^xK^iiiK m^f^t nmizmmmm^tix 

mmm<. ^x-^'j^mizmx^ . 
^^^mnimii^mmii^fzmmtix ^^stow^jjk^ 

sf:, mKck'kLxmmm^i^ii. *<*»^>^vsfc^:*--y: 

-:>;^ctv^p::t^^J:|>t<7)T•^>l.h,g;f;.i^S, « 

mi^zixh. ^mzXK^t^ix. mmmz^cottm^ 

[00 03] 

t^mimti^fs]mt''j:'^xiiK) . ^<mimm<, i 



(2) mi¥7-l 655 95 

2 

mmi<zhfz -yxmx^ hmmmmmwrn^^nx 
xn'o. &mmcojd-^i,zi5\-^LmMt^^x\ mm. 

So 

[0 004] 

10 ft-roa>i&*^^>, ±:kx'h6^^f¥'\:-'i,zm^ <:7:iim&-» 
# tci'^ fzw^ < cowman xmmi'^$>h k tmm 

LX^fz. f;T\ ^.:kktxm^i^fi. ^^m'Bh 
»^-^^ktm£^tiX^^l^if--7k lxm±.ifs 

•?k IX. m^^comm^mi^z'^^-^xmM^i 
mhx^fzcoxhitK -^rcom^x. ^axu^^-t 
fzmzimwmiixmm^t h mt^^^^ ixx v ^ 

hZ.ki^^L. :/^%m'^mhl,Z^'otz. 
20 [0 005] i^%mzii\^X. ^iiXXf^^^^tzMZ 

^^^Kx\^ummim^^^^tm'^\±. mz 

mm-fUz^')X\-^t!:\^tiK ^aXJfim^^tz^^:. 
Tiao J; 3 t»I Lfz i) coii . g DS-^ U/i t i 6 . H 

(3) mtz \m^^ '^fz^(Diim^^mm'i}m ttz\±m 
30 i^m^fzi^(ni^<?-)tt. hi^At^ix-^ii^Lx 

<s> mtziim^-ittz^^mmtiizm . -e^oattj 
m. miiikmifzi,miiimzmmmtfzi,imiifm 

CO, 

® ^^ttzum^-^fz^commmhi^^im^im^ 

fct^o^^^OSt, hh\,AiZtms^LXts:ti,co, 
[0006] ^WJ\X^m^Kh^k\i. 

aB#{:mT<^9 2%W±«05S^«. *,|,V^«i9 2%J;iT 

mmim^Lxi:,x<. ^mx-wm'ixhh. ttz. 
m^^fz^mmm, ^xh. -tim-^ii. mx 
r/mznLX':S^x%ifz>b. ±m(ommii. m 
mAm^.'m'o. m.i$im:^xt:m) . 

50 ^^-tfzmi. ^<ottm\'^xh^m'hh*K nm± 



3 

[0007] m^-^^-tl^-k. E>^c7)oi,^yc3^^7i< 
M^>*^«KKS-tT^O*W^Ll->, Z.1X\ ^ 

zco^^^-tfz^^ x<m»Lxm^^i . zco^, mA 
V A±mm^mt fzi,m^i^m^-iti^-^. wM^m ^ m 

[0008] mtzim^^^tzmTiimtiitm'^. 

m^n ozt h o fzfzL. 4 ccm F^o^c^Ji 
-^ti, PH^riffl^>l>v^{iT;^;!?u1^^^■tl.*^ 

< ^ I. jf 0 T-^r < . mfi^m l,z}i\^x!iiwm^:m>l. 

[0009] mtiim'¥coW}!S.m. nvij v 
&x-h I fz^^K mmmta h i v ^(±7y^^ u ii-Mtttii 

^mt fzmmt uxttai-t ^ i t *m * l v ^. ^jsjt 



(3) #^¥7-16 55 9 5 

4 

c7)iittfflf* . «. '^w^'^h I <^x^± 

m. tfzimim^-^xhx\<\ zzxtdmmji-m 
tii, mmmmm. s&mm^^. mmmm. m 

izm<m^imttzii2ma±m^^izti:\^ 
tfz. mtixmmco^i5xt/^(^ffam. mma 

[0010] *l6aj3tfcv^T{i, $ 4> t±ieco«Srtf 

ffi;6i'L^t-<, m\&'i^(omm*mmz^j:i. ttz.^i 

WFm^mimt\^om^mmiMt Lx:^mmmmi- 
izbtn--^. mmmtiztizx'o^jK^mmt 

20 ^iw<x Pt-fztzb. ^mih i^K'^^^^ib i^mm 
Lfz. ahcoxoizi-xnt^tifz^^m&it. mm^if 
mt?>zb^j:<^cr,tt. hi^-^iiS-W. rmtxm^^ 
tfz. ^cr>ttm\'^i>b^ii. imhh\Mmmi 
Tfflv^i.. m^ixfm. mt. mimztxin^^xh 

J;i\ -^^iz^ m^^j:±ffai/zm^Lxm\'-^lZbhX-^ 

[ 0 0 1 1 ] lyr. Mi^mz^ ^%mai,mmmiSL% 
^mz-:>\-^xsmti. 4aB&<?)dciY^jtttv7x 

sj{cffit;t:. miiimi oBxn-^tz, mmmii IB 

1 EJ^Blr 1 OMfC 1 S?:: D 2 0 m 1 $:l&7j<iRtAil. 

MJ;o^iJifi5KiiL. ^mkmz'm^j:>mi:ifz^^. m 
x'hi. 

[0 0 12] 

[^1] 



1fll¥7-l 6 5595 

6 





LDL 

(ng/ 
dl) 


VLOL 
dl) 


(two!/ 

•.1) 


dl) 


(nts/ 
dl) 


HDL-3V 
dl) 


SOD 

(V/ 
ml) 




37 


55 


10,0 




90 


110.8 


7.2 




39 


53 


9.6 


626 


92 


117.3 


8.2 




37 


51 


9.0 


621 


38 


118.8 


9.3 




38 


52 


9.3 


619 


87 


117.2 


9.2 




40 


63 


11.4 


648 


108 


108.5 


6.0 




37 


48 


8.9 


610 


81 


119.1 


11.3 




39 


50 


9.2 


618 


83 


117.0 


9.8 




38 


54 


9.5 


620 


87 


118.0 


9.4 




40 


51 


9.3 


625 


89 


117.8 


8.9 




38 


49 


8.9 


618 


87 


119.8 


9.9 




38 


47 


9.1 


621 


89 


118.6 


9.8 




39 


48 


9.2 


619 


S9 


117.5 


9.6 




38 


46 


8.8 


620 


86 


119.2 


9.9 




40 


48 


9.Q 


623 


90 


118.2 


9.6 




37 


45 


8.6 


613 


80 


119.1 


9.5 




38 


42 


7.8 


611 


75 


120.5 


10.3 




39 


41 


7.9 


612 


77 


118.9 


9.9 




38 


40 


7.6 


618 


79 


115.3 


9.8 




39 


40 


7.5 


610 


73 


118.2 


10.8 




40 


42 


7.7 


618 


78 


116.8 


lO.O 




39 


43 


7.9 


625 


83 


112.0 


9.8 




39 


71 


13,7 


674 


128 


106.2 


4.9 



[00 1 3] ^1 t>^-ri;fcO, *5%Bflq°nK-^S¥^Tt 30* PHSrj^i: Ll OB^MMlt:, -S-c^f*, gfOfit"^ 

«i;.<7)HDL-3^^ro-yk*f±#L, 0, W^mm^^miX. *l6BJp°nl 2 0 Om 1 m 

{C, ^5t7.^hy^'i;-b7-f H. LDL. VLDLti^U' >S7 6 0 g $:^#/;, 

<7)h>j^>)^y^ LDL. vLDLcomum. v^T. mmmstmumm'^w m^m&i i 

fiiEstmmcosk'§m&. ?f>t{±. ^^mi,z 9 0mi 

?5g<fei>'-ouTv^s, -t^xb-h. ^wmii. m^co h [0015] {mm4 ) 2c*^m5f«tc*Ht. 

y^y-fe7-f LDL, VLDL5:M^-L. #5EcOH fj^m^S 0 0 smtz. i^OWWcmSSl 0 g i: 

DL-3P;^rn-;l/5-_h^-rs;ht i ±^i<0^ 7Kl 500ml 'kmMLfz. ^cotk. it<^iz<M,&i±.lf 

mmmmi/itiizi^oT-i^ii. ^^^co^^i,zr>\,-^x 40 ^jmx-m'o , ^^m^u 1 4 2 0 m 1 tnm 6 0 g 

c^mmnmi-otLfz, {mim\5 ) mmi 1 X'n^iii-z^m'nsh5 0 0 g 

10 0 14] V . mmm4 1 nmc^Wimn^ \ m^^m& 1 4 

mm 1 ) m-<r>-^^-^fzitm 1 k g sr 2 svff)?^ imtmie ) s*^»5fts(cA>(t. ^^cowmso 0 

t::-?(t, 3H^?S«$it, *Sr^S-ti!-7t. g^f#/i. ;^0«^l?;!|tt2 N-N aOH 1 500m 1 ^ 

$:j;<ift?^L/cf*. 5 0"Cf2 4B$PBm*ftL. -e^of*. »tT 5 arsmsL^^. ^<^m. mmvm. m-m 

»< fSmi^L, *%%°«9 9 0 g $r#f.:. fSl 3 5 0 m 1 fcSSEe 5 0 g i^fz. Zcommm^ 1 

(^ifeM2 ) -^^mV^miZijHf^ ^H^cT^rmm 500 0N-HC1 T^^LX. ^^bJ^?, 1 4 S 0 m 1 
g Srff f^, .Ic0%'if:!fet7j< 1 5 0 0ml iflKT-* 50 fz. 



(4) 



5 



[0016] ( mmi 7 ) mmm i ti# i^tif^::^^^^ 
5 0 0 g5rfflv>T , mmme bmmcoim^'n^\ w\co 

(mmms ) s^i^&f;j^ii(c?!)>(t, ^^l^<7)^?^^^i!ttl5 o o 

si'l^f^. Z<Df^^mz9 5%Jl^y-)\^l 5 0 0ml 

mM LT . 5 B mmm uz . n o mm ^ . 
mmm 1 3 o om i tmme sog mt^. zmmm 

t*2 0 0 Om 1 ^j^SjflL. n-^'y-XM'7V-:?- 

T-aiffi ^^wn^a 1 5 0 0ml mfz « 
(Hife^jo ) mmm i titi^-ti^t^iiBiip^ns o o g 

OOm 1 l-tf/to 

[0017] 1 0 ) ^^m^mi,zm. 
cofM^^ 5oos^ntz, z m^mizm 3 o o g . .tk 

1 5 0 0ml t:Ml. 5 5'CX'2 OKJTOffL/t. ^CO 

mmvm*). -^wjis, 1 2 3 om i tm^^i 0 0 

OgSrff/c. 

( mmm 1 1 ) mmm 1 ti# ^fitz^wMffu 5 0 0 g s: 

ffl^-^T, 5IMM1 0i:|i]tt<7)t|ft^ft^^^ )!ijc0*»°n 
1 2 1 Om 1 iWZo 

(mmmi 2 ) smfMmizMf. ^m^miso 
os^nrz. z cor^m^tcg mmmm 2 g 1 7]< 1 5 0 

Oml SrJui., 5 0''CT'2 0B#rHmBL/-^. -^cOf*. 

Offit-^o. *i6Bfloi.i 3 1 Om I kmme 7 0 g&# 

[0018] (HSfe^J 1 3 ) HiftfiJ 1 Tl#^>ii?t*?6Rfl 
B°p5 0 0g2rfflV^T, ^Sfifi^ll 2t^««a-ft^&ffV\ 
SlJiO^^B^fi, 1 3 8 0 m 1 £ 

{mmmi4 ) ^?i^^r;^5?5tit«>(t, ^*o«^^!i^5 0 

0 g sr , ; mm^zmmmm 2 g 1 7j< 1 5 0 
Oml imi. 5 orT2 0KjrBmKL/^. ^cnm. m 
mvm, *^Bjp°p 1 2 9 0ml mme sogm 

( Ilifi^J 1 5 ) ||»1J 1 T1# A,il/L'*%Bflp°p 5 0 0 g ^ 

1 3 6 0ml ^ntz. 

[0019] {mmmi e ) -^mfmm^zm. 

gtTKl 5 0 0m 1 SrjDi.. 5 0°CT-2 0B$^JS:SL 

fz. ^com. 'mmx-rn'o. ^^mnshi 3 3 om i 

'i&b 5 0g^#7t. 

( mmm 1 7 ) mmm 1 ti§ ^>a7t*^HHfp 5 0 0 g ^ 
ffli'^t, mmmi e tnmcomif^^w m^^^^B^^n 

1 37 0ml intz, 

immm 1 s ) ^mmmizm. ^mmm 5 0 
0 g i%f^, zcriv^ii!;^m<>zmmmm2 g t7j<i 5 0 
Oml ^Mi, 5 5'cx'2o^mm.mLfz, ^m. m 

rnxm. ^WMShl 3 8 0ml 0 0 g Sr# 

fz. 

[0020] ( mmm 1 9 ) mmm 1 Ti^^tifz^mn 



(5) mW7-1 6 5 5 9 5 

8 

ift 5 0 0 g srfflir , mmm 1 s t mcoimm^ 

SiJ(7)*^Bflia 14 0 0ml i%fz. 

(mmm2 0 ) ^^m^mi^zM-f. 2;*o«jm5 0 

0 g mtz , ; ifeic'^^' f - y^ii-jWBSS 2 g i: 7i< 1 
5 0 0ml iMl. 5 0'CX'20^mmS.ltz. ^CO 

f*. m'omx-'m. ^mn&i 320ml tnm 6 0 

g 

( mmm2 1 ) mmm 1 x-^^htitz^wnsh 5 0 0 g ^ 
m^x. mmm 20b \mc^mi\^ ^ trv \ w\n^%mffn 

10 1 300ml^tf/c, 

[002 1] {mmm2 2 ) s*^fa^wt*Ht. 2* 
«»1^?t)5 0 OgSrff/c, .rto«}mj!itge^^^2 

g . mmMmm 2 s , wm.mmm2 « . 

*2g. ^^i'y^mmm2gtyiil 5 00m 1 ^Ja 

5o°cT2os#rBTOL^>;, ^m. m^mxm 

0. *l6Bjjfp 1 4 2 0 m 1 i:«fS5 6 0g^#/^. 

{mmm2 3 ) iim^j 1 x-'i%(:>tifz:^mM& 5 0 0 g ^ 

fflV^T, lliS^)2 2i:|iI«c7)i^f^^ffv\ SiJco^^BJfp 
144 0ml ^:Wz. 

20 ( ^te^j 2 4 ) njiife^j 2 2 nmiomfi ix . mm 
m^mm2 000 giwz. ^com. was^±ff 

Kimxm . 14 0 0ml tmm 5 0 g 

fZo 

[0022] immm 2 5 ) mmm 1 x-nhiitz^mn 
5 0 0 g ?riHv^T. »fi0ij2 4 1 mmcomi^^'^^K 

WKO^Wm 14 2 0ml ^^t/i. 

{mmm2 e ) ^^^s^^jst^^t, ^tf^mmis 0 

0gS:^#7^^, zmV^Uzm3 0 0slA0%:r.^y- 
30 ;H 5 0 0mlJJPi, 5 5°Ct-4 8B$raj;(aL7t, 

cofs, m^mx-m. mmm 1 3 0 0 m 1 mm 5 0 
g ^wz. ^co'ik. mwmiz 1 0 0 0 m 1 c7)7KS-sd7K 

P-^U-xA7V-^-Tli«IL. *»°pi 3 

0 Om 1 lr#/^. 

(IIWJ2 7 ) mmm 1 ?1i^>tL/;:*l6B^p°p 5 0 0 § 5: 

1 3 0 0ml 

[0023] {mmm2s) mmm^bnmzLx. m 
<r)wm2 0 0 0 g ^(nt^^Mz^mmmm 
40 2 g . 2 g . wm^mmm 2 s , 

P*2g. ^^'^y^)||SS*2gS:»L. 50°CT'2 

4B§rBTOgu^, ^(Ti'ik. mm.x'^'o, *»°ni4 

OOml t^ai5 8 0gSr#7t. 

{mmm2 9 ) mmm 1 ■ri#4.ti/>:*f&Bjf„ 5 0 0 g ^ 

1 3 90ml Vi%fz. 

{mmm3 0 ) ms^^ij 2 4 1 nmz ix , 
ff{iaj!f^2ooog^#/i, z<^mm-»mtbn!,mzw^m 

50 Xm^. *»H^n°Bl 880m 1 bW^&OsiWz. 



(6) 



ftUfWT-l 65 595 



1 0 



[00 24] {mm\3 1 ) mmm i vn^.ixf:::^m 

1 8 0 0 m 1 ^#7t, 

mm 2 0 0 0 g , ; commmmmmii 

0. ^mns^i 3 8 0ml tmm 0 0 strw^. 
{mmm 3 3 ) mmm 1 -ci# A,n/t*i6Hjjf„ 5 0 0 g ^ 
Mi-^T, ii]5fi^j3 2tiB]««j*{t^ffv\ w^^^^msh 

14 0 0ml ^nfz. 

[0025] (mmm3 4 ) ^JS^J2 4 T1#<^ix/;*^ 
BMl OOOmU::9 5%X^y-;P8 0ml$:i3sJO 

^HH,a9 9 0m 1 

( mmm 3 5 ) iiisf^ij 1 xi% ^tirz:^m& 5 0 0 g 

1 0 0 Om 1 +^Bfln1j*ie-^LT«$?flJttl.^ 

idiEi-i.. =srfc, m-^&ii,mT(7)mmmmM^ti^t 

[0 0 2 61 (Ilf4«3 6) liE^J 
llttf!»J 2 4 Tlt^^^l/t+^BBni) 1 0 0 g ^ 7 y -X F 5 
^ t i •? t , 2 0 g CO|gln°n^ . ^ 1 

0 g ^Tiew j; ^ {I LT . mmmtz, 
^?m& 1 0 g 

t^ux-tvy^j-'un-yueooo lOg 



a-yx^^—f 3g 
?L« 2 5 g 

Xf-TUVKv/^^^-'^A 0. 5g 

J--feR!(,:5j-Sr^F*L^^f*, *fUxf-^y/ya-;P6 0 0 
OSr7 0-8 0°CtcML. ;ftt:*fgBflia. 7'>y;l^ 

10 [0 02 7] immmsDmmm 

mmm 2 2 Ti#^>fL/i*^Hjin^ 1 5 si% 

tfi^xdfX 0. 0 

484% 

l--*>:lvt 2. 5*4% 

»M/J< 78. 4 9*4% 

[0028] 

20 mm. ^mmmmtm^m±hi^^mm 

mf^mmitA.k'm^^tix^^^j:i^'^tz. mt 
m^iix^-^iijcoxhi. •t^j:hib. ^WM. wmz 

hzbii. mibx^mm^j:zbx-hh. 



Searching PAJ 



Page 1 of 2 



PATENT ABSTRACTS OF JAPAN 



(11)Publication number : 07-165595 
(43)Date of publication of application : 27.06.1995 



I'::::::: 

(51)lnt.CI. 

i - — ■■■■ 




A61K 35/78 




(21)Application number : 


: 05-342248 


(71)Applicant : 


: SOKEN KK 


(22)Date of filing : 


15.12.1993 


(72)lnventor : 


TOKUYAMATAKASHI 



(54) LIPID METABOLISM IMPROVER PREPARED FROM RICE 

(57)Abstract: 

PURPOSE: To obtain an inexpensive lipid metabolism improver from rice having safety, 
stable supply of raw materials, applicable in a wide field, having complete safety even by daily 
use. 

CONSTITUTION: This lipid metabolism improver prepared from rice comprises the followings 
or a composition containing the followings, (1) ground rice or ground germinated rice, (2) an 
extract of rice or germinated rice, (3) a substance obtained by decomposing a hydrolyzate or 
rice or germinated rice with an enzyme or treating the hydrolyzate with KOJI (malted rice), (4) 
in extracting rice or germinated rice, a substance obtained by decomposing the resultant 
substance with an enzyme or treating with KOJI before, during or after the extraction or (5) a 
substance obtained by subjecting a substance prepared by decomposing the extract of rice or 
germinated rice with an enzyme or treating with KOJI to alcohol fermentation or organic acid 
fermentation. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation, 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The lipid metaboHsm improvement agent which comes to contain the grinding object of rice 
or the budded rice remaining as it is or this. 

[Claim 2] The lipid metabolism improvement agent which comes to contain the extract of rice or the 
budded rice remaining as it is or this. 

[Claim 3] The lipid metabolism improvement agent which comes to contain the thing on which 
zymolysis or koji was made for the adding-water object of rice or the budded rice to act remaining as it 
is or this. 

[Claim 4] The lipid metabolism improvement agent which comes to contain [ remaining as it is or this ] 
the thing on which zymolysis or koji was made to act after an extract, coincidence, or an extract before 
the extract in extracting rice or the budded rice. 

[Claim 5] The lipid metabolism improvement agent which comes to contain what performed alcoholic 
fermentation or organic acid fermentation to the thing on which the extract, zymolysis, or koji of rice or 
the budded rice was made to act remaining as it is or this. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation, 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention is a lipid metabolism improvement agent aiming at preventing or 
treating the disease which is related to lipid metaboUsm, such as obesity by an usable vascular disease 
and dotage, aging, and sugar, in rice or the budded rice in fields obtained as a raw material, such as 
physic and food. 
[0002] 

[Description of the Prior Art] Although the Japanese cause of death is the order of cancer, a heart 
disease, and the cerebrovascular disease, it is more than cancer overwhelmingly in the sum total of a 
heart disease and the cerebrovascular disease. Therefore, the lipid metabolism improvement has been the 
technical problem most important when you lead a healthy life. Although development use of various 
drugs is carried out in order to improve lipid metabolism, there are a side effect by administration and a 
problem of the limit to the amount used and duration of service in these drugs. On the other hand, 
although it is clear in the food field that the lipid metabolism effectiveness is in green tea, it is a problem 
that the applicable field is restricted like Chinese orthodox medicine. That is, to a lipid metaboHsm 
improvement, it is effective, moreover, there is no side effect, it can apply to a large field, and the 
present condition is that the safe lipid metabolism improvement agent is not yet developed. On the other 
hand, appUcafion development is carried out as sake, white distilled liquor, mirin, vinegar, koji, etc. in 
addition to the staple food, and rice is indispensable to the Ufe for many years. **** is known as a 
cosmetics-applicafion by others. These are considered to be what is depended on having regarded rice as 
it being the mere staple food, or having looked only as a source of starch at most. Moreover, even if it 
made it ****, it was presupposed that it was good for the skin, and it was used as it is customarily, and 
was a request, there was no concept of an active principle, and there was no view of using the active 
principle. 
[0003] 

[Problem(s) to be Solved by the Invention] Current and the side effect over the body of drugs pose a 
problem, there is no side effect, moreover, even if regularly used as prevention and a therapy agent, it is 
fully safe, and it reaches far and wide and the applicable lipid metabolism improvement agent is 
demanded. It is safe, and is cheap and feeding is stable, and the wide range effectiveness of Aikata of 
being able to carry out a field smell, and being able to apply, for example, raising HDL, and reducing 
LDL is notably acquired to coincidence, and even if it uses this invention regularly, it aims at offering 
the lipid metabohsm improvement agent from completely safe rice. 
[0004] 

[Means for Solving the Problem] this invention persons have advanced research of various vegetable 
components from a viewpoint of animals-and-plants ****** centering on the rice which is the staple 
food. It has become clear that there are much possibihty that it was not able to predict until now, and 
effectiveness in rice, in the process. Then, it was used as the staple food, and took up on the theme of 
U.S. with which it is proved that safety is the highest, and comprehensive use research of rice has been 
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done. As one of themes [ them ], although research was wholeheartedly come in piles about the lipid 
metabolism improvement agent from rice, to rice and the budded rice, it came to complete a header and 
this invention for the component which has a hpid metabolism improvement effect containing in the 
process. 

[0005] In this invention, although it has still come to solve the component which has the lipid 
metabolism improvement effect contained to rice and the budded rice, when what processed rice and the 
budded rice as follows administered orally, it became clear that a lipid metabolism improvement effect 
was shown. 

** The thing which comes to contain the grinding object of rice and the budded rice remaining as it is or 
this. 

** The thing which comes to contain the extract of rice or the budded rice remaining as it is or this. 
** The thing which comes to contain the thing on which zymolysis or koji was made for the adding- 
water object of rice or the budded rice to act remaining as it is or this. 

** The thing which comes to contain [ remaining as it is or this ] the thing on which zymolysis or koji 
was made to act after an extract, coincidence, or an extract before the extract in extracting rice or the 
budded rice. 

** The thing which comes to contain what performed alcoholic fermentation or organic acid 
fermentation to the thing on which the extract or koji of rice or the budded rice was made to act 
remaining as it is or this. 

[0006] The rice used by this invention does not ask a japonica and indica rice, but points out brown rice 
and white rice, such as regular rice and glutinous rice, and a form and a class are not asked. 
Furthermore, 92% or more of red bran which comes out at the time of cleaning, or 92% or less of 
Shiranuka may be used, and it is cheap, and economical. Moreover, the budded rice is used. In addition, 
the above-mentioned raw material could carry out raw material processing of pressurization-roasting an 
active principle to heat and light, such as the optical denaturation of surface denaturation, such as 
immersion, cooking, roast (all, such as ^nd hot blast roast, are pointed out), cooking 

roast, and freeze drying, UV irradiation, etc., and putt rice, since it is stable, and it lifting, and did not 
change effectiveness, either. Although rice and the budded rice are effective even if it uses it as it is, 
grinding and using from a practical field is desirable. What is necessary is just to carry out by the 
general approach using a grinder or a rice sweeper, in order to grind and fme-particles-ize rice and the 
budded rice. 

[0007] When budding rice, immersion or water is sprayed on water and the rice which the germ attached 
is budded in it. The temperature at the time of making it bud is 5-70 degrees C. However, if even a 
sprout is carried out, temperature and time amount will not be asked. Moreover, when the danger that 
water will rot is during a sprout, it is desirable to exchange water or to perform a certain preservation 
from decay so that it may not decompose. Here, a sprout points all out to what budded [ from ], just 
before budding. This budded rice is often washed and is used. You may dry and use at this time. When 
making an extract, zymolysis, or koji rice or the budded rice act, the rice of a raw material is ground, and 
if it fme-particles-izes, granulation or since surface area becomes large, effectiveness will become good. 
Although it is not necessary to grind, decomposition and an extract of the U.S. organization take a long 
time in this case. 

[0008] Although extract temperature has an efficient elevated temperature when carrying out the water 
extract of rice or the budded rice, it can fully extract also at low temperature. However, in the case of 
low temperature 40 degrees C or less, it is desirable to make PH into acidity or alkalinity, or to add 
antiseptics or alcohol, and to process so that rice may not rot. What is necessary is for extract time 
amount to be long, or to be short, and just to define it with extract temperature, if even an active 
principle can be extracted. Moreover, an extract may be performed under pressurization or ordinary 
pressure, or you may carry out under reduced pressure. In a water extract, a formation-of-a-paste 
phenomenon becomes a problem most. If it becomes pastiness, in a real activity, extraction efficiency 
not only worsens, but will reach to an extreme of difficulty. In order to prevent this, that what is 
necessary is to add an amylase, and to make it react, or to make it acidity with a hydrochloric acid etc., 
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and just to cut starch, by using this approach, it can fully solve and a problem does not have a practical 
use top, either. 

[0009] Probably because the active principle in an extract is stable to an acid and alkali, it is also 
effective to perform an acidolysis extract or an alkalinity solution extract. In this case, neutralization and 
deminerahzation are performed as occasion demands. Also when an organic solvent extracts, as for rice, 
it is desirable to pulverize or fme-particles-ize and to extract if possible. Although common organic 
solvents, such as alcohol, an acetone, n-hexane, and a methanol, are sufficient as an organic solvent, 
since a harmful thing needs to remove a solvent completely after an extract to the body, a safe thing is 
good. Moreover, zymolysis or koji may be made for rice or the budded rice to act. The zymolysis said 
here means one sort or making two or more sorts act for the enzyme which works to rice, such as 
amylo lytic enzyme, a proteolytic enzyme, stearolytic enzyme, a fiber dialytic ferment, a lignin dialytic 
ferment, and a pectin dialytic ferment. Moreover, the class of aspergillus and the form of rice, and a 
class are not asked as koji. Furthermore, in performing the aforementioned extract, above-mentioned 
zymolysis and koji may be made to act after an extract, coincidence, or an extract before an extract. 
[0010] In this invention, if the further above-mentioned processing is performed and organic acid 
fermentation, such as alcoholic fermentation or lactic acid fermentation, and acetic acid fermentation, 
will be performed after coincidence or processing, it is effective also at the following points. First, if' 
alcoholic fermentation is performed, it will be easy to carry out concentration and concentration of an 
active principle will become easy. Moreover, when using it for the apphcation of a drink etc., lactic acid 
fermentation improves flavor, and acetic acid fermentation can use this invention article as a seasoning 
hquid application of vinegar, and it can use it as a broad application by carrying out organic acid 
fermentation. Moreover, although it was effective when 92% or more of red bran part was investigated, 
the weak thing became clear, without this invention article obtained as mentioned above separates 
residue - as it is ~ or it squeezes, filters and uses. Moreover, when using as it is, it sterilizes, or 
disinfects and uses. It may dry and you may use by making it fine particles, granulation, a tablet, etc. 
Furthermore, it can also blend and use for various food. 

[001 1] Hereafter, the lipid metabohsm improvement effect of this invention article is indicated 
concretely. The experiment was presented, after carrying out free inoculation of this invention article 
and the water and breeding them for one week at the animal room maintained at the room temperature of 
25 degrees C, and 60% of humidity in the 4-weeks old ddY system male mouse. The experiment was 
conducted by one groups [ ten ]. Sample liquid put 20ml per group into the water supply bottle once [ 1 ] 
per day in 10:00 a.m., and was made to inoculate it freely. After carrying out whole blood blood 
collecting and carrying out processing required for quantum actuation from the bottom carotid artery of 
anesthesia after four weeks of administration, analysis of a constituent of blood was performed. The 
result is as being shown in Table 1 . 
[0012] 
[Table 1] 
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[0013] In all this invention article administration groups, good HDL cholesterol went up and reduction 
of bad triglyceride, LDL and VLDL, and total cholesterol was further checked as shown in Table 1. The 
triglyceride of a villain in the living body and the increment in LDL and VLDL faded to vascular 
diseases, such as diabetes mellitus and hyperlipidemia, and a pan, and are deeply connected with them at 
aging etc. That is, a lipid metaboUsm improvement agent very effective in the above-mentioned disease 
etc. is obtained by this invention articles' decreasing in number bad triglyceride, and LDL and VLDL, 
and going up good HDL cholesterol. In addition, although an example and the data accompanying it 
indicated the case of brown rice, white rice and effectiveness with the same said of the case of 92% or 
less of Shiranuka were accepted. 
[0014] 
[Example] 

(Example 1) as for the germ, as stuck the U.S. you soaked 1kg in 25-degree C water, and made it 
immersed for three days, and rice was budded. After often washing this sprout rice, it dried at 50 degrees 
C for 24 hours, and pulverized finely after that, and 990g of this invention articles was obtained. 
(Example 2) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. Addition and a hydrochloric acid dropped PH on this grinding object, and 1500ml of water 
was left for ten days. Then, it extracted with the diaphragm machine, the obtained founding liquid was 
neutrahzed, and 1200ml of this invention articles and 760g of residue were obtained. 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran_web_cgi_ejje 8/5/04 



Page 5 of 7 



(Example 3) Using 500g of this invention articles obtained in the example 1, the same actuation as an 

example 3 was performed, and 1 190ml of another this invention articles was obtained. 

[0015] (Example 4) Brown rice was covered over the grinder and 500g of grinding objects of brown rice 

was obtained. lOg of hankyu liquifase and 1500ml of water were added in this grinding object. Then, 

temperature was raised gradually, and it cooled, after carrying out a boiling extract for 5 minutes. Then, 

it extracted with the diaphragm machine and 1420ml of this invention articles and 560g of residue were 

obtained. 

(Example 5) Using 500g of this invention articles obtained in the example 1, the same actuation as an 

example 4 was performed, and 1400ml of another this invention articles was obtained. 

(Example 6) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 

obtained. 2 N-NaOHl 500ml was added in this grinding object, and it was left for five days in it. Then, it 

extracted with the diaphragm machine and 1350ml of founding liquid and 650g of residue were 

obtained. This founding liquid was neutralized by lON-HCl, and 1480ml of this invention articles was 

obtained. 

[0016] (Example 7) Using 500g of this invention articles obtained in the example 1, the same actuation 
as an example 6 was performed, and 1490ml of another this invention articles was obtained. 
(Example 8) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. Ethanol 1500ml was added 95% in this grinding object, and it was left for five days. Then, it 
extracted with the diaphragm machine and 1300ml of founding liquid and 650g of residue were 
obtained. 2000ml of water was added in this founding liquid, it condensed by rotary EBAPURETA, and 
1500ml of this invention articles was obtained. 

(Example 9) Using 500g of this invention articles obtained in the example 1, the same actuation as an 
example 8 was performed, and 1500ml of another this invention articles was obtained. 
[0017] (Example 10) Brown rice was covered over the grinder and 500g of grinding objects of brown 
rice was obtained. 300g of koji and 1500ml of water were added to this grinding object, and it was left at 
55 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1230ml of this invention 
articles and lOOOg of residue were obtained. 

(Example 1 1) Using 500g of this invention articles obtained in the example 1, the same actuation as an 
example 10 was performed, and 1210ml of another this invention articles was obtained. 
(Example 12) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. 2g of proteolytic enzymes and 1500ml of water were added to this grinding object, and it was 
left at 50 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1310ml of this 
invention articles and 670g of residue were obtained. 

[0018] (Example 13) Using 500g of this invention articles obtained in the example 1, the same actuation 
as an example 12 was performed, and 1380ml of another this invention articles was obtained. 
(Example 14) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. 2g of stearolytic enzyme and 1500ml of water were added to this grinding object, and it was 
left at 50 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1290ml of this 
invenfion articles and 680g of residue were obtained. 

(Example 15) Using 500g of this invenfion articles obtained in the example 1, the same actuation as an 
example 14 was performed, and 1360ml of another this invention articles was obtained. 
[0019] (Example 16) Brown rice was covered over the grinder and 500g of grinding objects of brown 
rice was obtained. 2g of fiber dialytic ferments and 1500ml of water were added to this grinding object, 
and it was left at 50 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1330ml 
of this invention articles and 65 Og of residue were obtained, 

(Example 17) Using 500g of this invention articles obtained in the example 1, the same actuation as an 
example 16 was performed, and 1370ml of another this invention articles was obtained. 
(Example 18) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. 2g of amylolytic enzyme and 1500ml of water were added to this grinding object, and it was 
left at 55 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1380ml of this 
invention articles and 600g of residue were obtained. 
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[0020] (Example 19) Using 500g of this invention articles obtained in the example 1, the same actuation 
as an example 18 was performed, and 1400ml of another this invention articles was obtained. 
(Example 20) Brown rice was covered over the grinder and 500g of grinding objects of brown rice was 
obtained. 2g of pectin dialytic ferments and 1500ml of water were added to this grinding object, and it 
was left at 50 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 1320ml of this 
invention articles and 660g of residue were obtained. 

(Example 21) Using 500g of this invention articles obtained in the example 1, the same actuation as an 
example 20 was performed, and 1300ml of another this invention articles was obtained. 
[0021] (Example 22) Brown rice was covered over the grinder and SOOg of grinding objects of brown 
rice was obtained. 2g of proteolytic enzymes, 2g of stearolytic enzyme, 2g of fiber dialytic ferments, 2g 
of amylolytic enzyme, 2g of pectin dialytic ferments, and 1500ml of water were added to this grinding 
object, and it was left at 50 degrees C for 20 hours. Then, it extracted with the diaphragm machine and 
1420ml of this invention articles and 560g of residue were obtained. 

(Example 23) Using SOOg of this invention articles obtained in the example 1, the same actuation as an 
example 22 was performed, and 1440ml of another this invention articles was obtained. 
(Example 24) The same actuation as an example 22 was carried out, and 2000g of enzyme 
decomposition products of rice was acquired. Then, temperature was raised gradually, and it cooled, 
after carrying out a boiling extract for 5 minutes. Then, it extracted with the diaphragm machine and 
1400ml of this invention articles and 550g of residue were obtained. 

[0022] (Example 25) Using 500g of this invention articles obtained in the example 1, the same actuation 
as an example 24 was performed, and 1420ml of another this invention articles was obtained. 
(Example 26) Brown rice was covered over the grinder and SOOg of grinding objects of brown rice was 
obtained. Ethanol 1500ml was added to this grinding object 40% with 300g of koji, and it was left at 55 
degrees C for 48 hours. Then, it extracted with the diaphragm machine and 1300ml of founding liquid 
and 850g of residue were obtained. Then, it added water to 1000ml water in founding liquid, and 
condensed by rotary EB APURETA, and 1 300ml of this invention articles was obtained. 
(Example 27) Using SOOg of this invention articles obtained in the example 1, the same actuation as an 
example 26 was performed, and 1300ml of another this invention articles was obtained. 
[0023] (Example 28) 2000g of extracts of rice was obtained like the example 4. 2g of proteolytic 
enzymes, 2g of stearolytic enzyme, 2g of fiber dialytic ferments, 2g of amylolytic enzyme, and 2g of 
pectin dialytic ferments were added to this extract, and it was left at 50 degrees C for 24 hours. Then, it 
extracted with the diaphragm machine and 1400ml of this invention articles and 580g of residue were 
obtained. 

(Example 29) Using SOOg of this invention articles obtained in the example 1, the same actuation as an 
example 28 was performed, and 1390ml of another this invention articles was obtained. 
(Example 30) 2000g of zymolysis extracts of rice was obtained like the example 24. Alcoholic 
fermentation of the yeast was added and carried out to this zymolysis extract for 16 days. Then, it 
extracted with the diaphragm machine and 1880ml of this invention articles and 80g of residue were 
obtained. 

[0024] (Example 31) Using SOOg of this invention articles obtained in the example 1, the same actuation 
as an example 30 was performed, and 1800ml of another this invention articles was obtained. 
(Example 32) 2000g of zymolysis extracts of rice was obtained like the example 24. After cartying out 
boihng sterilization of this zymolysis extract, it cooled to 37 degrees C, and after adding starter 200ml 
which cultivated lactic acid bacteria beforehand, stirring seal was improved and lactic acid fermentation 
was performed for two days at 37 degrees C. Then, it extracted with the diaphragm machine and 1 380ml 
of this invention articles and SOOg of residue were obtained. 

(Example 33) Using SOOg of this invention articles obtained in the example 1, the same actuation as an 
example 32 was performed, and 1400ml of another this invention articles was obtained. 
[0025] (Example 34) Ethanol 80ml was added 95% in 1000ml of this invention articles obtained in the 
example 24, and acetic acid fermentation was performed for 20 days. Then, it filtered and 990ml of this 
invention articles was obtained. 
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(Example 35) Using 500g of this invention articles obtained in the example 1, the same actuation as an 
example 34 was performed, and 1000ml of another this invention articles was obtained. When blending 
this invention article and considering as a tablet, the example in the case of considering as a soft drink is 
indicated below. In addition, the example of combination is not limited to the following examples. 
[0026] (Example 36) lOOg of this invention articles obtained in the tablet example 24 was dried by 
freeze-dry, and the 20g desiccation article was obtained. The tablet was obtained as follows [ lOg of this 
desiccation article ]. 

this invention article The lOg polyethylene glycol 6000 lOg sodium lauryl sulfate 1.5g com starch 3g 
lactose 25g magnesium stearate After carrying out weighing capacity of the 0.5g above-mentioned 
component, a polyethylene glycol 6000 is warmed at 70-80 degrees C, this invention article, sodium 
lauryl sulfate, com starch, and a lactose are added to this, and it remains as it is after mixing. It cools. 
The solidified mixture is covered over a cmsher and corned. After [ mixing ] compression tableting of 
this granulation is carried out with magnesium stearate, and it considers as a tablet with a weight of 
250mg. 

[0027] (Example 37) This invention article obtained in the soft drink example 22 15-% of the weight 
glycyrrhiza extract 0.01-% of the weight sugar 4-% of the weight lemon fruit juice 2.5-% of the weight 
purified water Mixed stirring was carried out with the conventional method 78.49% of the weight, and 
soft drinks were obtained. 
[0028] 

[Effect of the Invention] According to this invention, it is completely simply safe considering rice as a 
raw material, and, moreover, the outstanding lipid metabolism agent with the effectiveness of prevention 
of the disease related to lipid metabohsm, such as obesity by the vascular disease, dotage, aging, and 
sugar, or a therapy is offered. Since rice was the staple food until now, most of the process in new fields 
other than a meal and a use application was not developed. Furthermore, rice is used as the staple food 
until now, and safety is also fully proved. That is, it is very significant this invention not only to find out 
cancer prevention / therapy agent which was very excellent, but to have found out current [ which is 
called overproduction of rice ] and a new use application, and that consumption expansion by 
improvement in image of rice can be aimed at. 

[Translation done.] 
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